sagerarille

all day menu

starters

hummus 7

garbanzo beans, lemon, garlic, pita points
seafood risotto 12

seared shrimp and scallops with crab
butternut squash bruscetta 7

toasted baguette crostini, topped with a blend of
butternut squash, walnuts, and dried cranberries

crab cakes 11

spicy remoulade and mixed greens with lemon
vinaigrette

leaves and bowls

today’s soup
bowl 7| cup 4
mixed greens 6

mesclun mixed greens with balsamic vinaigrette,
tomatoes, croutons

caprese 7

sliced tomato, fresh basil, buffalo mozzarella and
fried eggplant

caesar 7

chopped romaine, parmesan cheese, croutons,
creamy caesar dressing

add grilled chicken 11

add grilled shrimp 14

warm root vegetable 7

red beets, parsnips, carrots, celery root, goat cheese,
blackberry vinaigrette

sandwiches

hamburger 8

half pound ground chuck, smoked bacon and
sea salted fries

add cheddar, pepperjack, american,

or swiss cheese 10

grilled chicken caesar wrap 9

chopped romaine, parmesan cheese, bacon bits,
grilled chicken strips, caesar dressing,
sea salted fries

blackened tuna sandwich 14

seared yellow fin tuna served medium rare, avocado
slices, melted pepperjack cheese, avocado cream,
sea salted fries

smoked turkey club 10

toasted ciabata, smoked turkey, smoked bacon,
grilled red onion, lettuce, tomato, swiss cheese,
basil pesto aioli, tomato and lettuce, sea salted fries

grilled portabello burger 10

marinated portabello mushrooms, roasted red bell
pepper, buffalo mozzarella, mixed greens,
eggplant fries

entrees

seafood scampi 23

seared scallops and shrimp with crab meat, capellini
pasta and a white wine lemon sauce

capellini pasta 10

crushed tomato, basil, garlic, zucchini squash,
mushrooms, extra virgin olive oil, parmesan cheese
add grilled shrimp 17

seared snapper 19
okra succotash, lemon pepper risotto
tuscan herbed chicken 17

italian herbed supreme cut chicken breast,
eggplant ratatouille

pork medallions 19

seared pork tenderloin, apple glaze,
grilled asparagus, truffled spaghetti squash

ribeye au poivre 26
porcini mushroom risotto, grilled asparagus

dessert
coffee pana cotta 6

classic Italian espresso custard
chocolate covered coffee beans
almond biscotti

chocolate mousse 5
macerated berries and sable
apple galette 6

caramelized apples with cinnamon
caramel and whipped cream

cheese plate 10

gruyere, cheddar, brie, and boursin cheese
served with strawberries, grapes and
aged balsamic vinegar

bar menu
hot wings 9

one dozen apple-wood smoked chicken wings
your choice of sauce
hot, mild, or barbeque

spinach artichoke dip 9

creamy spinach and tender baby artichokes
parmesan cheese, and crostini

chicken quesadilla 9

roasted tomato salsa, cheddar and jack cheese,
cilantro sour cream

antipasti platter 13

genoa salami, capicola, prosciutto, smoked cheddar,
provolone, and fresh buffalo mozzarella,

artichoke hearts, roasted red bell peppers,
kalamata olives and crostini

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness
Prices do not include applicable taxes and service charge



